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How You Can Play Your Part 


oN ‘ is 
ACKNOWLEDGMENT. 


Air Force Relations desire*to 
acknowledge the valuable 
assistance given by Mr. °B. 


Sutherland and Self-Help: 


Stores in donating the print- 
ing costs of this~ booklet. 
They express their gratitude 
for this generous help. 


IN 





A MESSAGE FROM 
HIS EXCELLENCY 
VISCOUNT GALWAY 





WELLINGTON, 
20th March, 1940. 


N the Air Branch of our fighting services 
overseas New Zealand is worthily represented, 
and many of her young men have already 
distinguished themselves in action. | Many 
others have already qualified to join their comrades in 
the danger zone or are in course of training at home 
or overseas. All of these lads are giving of their best 
to the Nation, and are deserving of every consideration 
at the hands of those who are unable to join the fighting 
units. 





The efforts of the Air Force Relations to provide 
necessary comforts and goods for our men in the Air 
Force are deserving of all praise and every assistance. 
| hope that all who can will be generous in their support 
of this worthy movement. 


Governor General. 
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Aero Clubs In New Zealand. 


Royal N.Z. Aero Club 
Wellington. 


HE Royal New Zealand Aero Club, and its 
t affiliated Flying Clubs throughout New Zea- 
land, are associating themselves closely with 
Air Force Relations and are endeavouring to 
extend the movement throughout the country. 
It is hoped that wherever possible the facilities of 
Club rooms will be made available to airmen, and 
that all members of the Air Force will look upon 
such rooms as places where they will always be 


welcome. 


The committees in towns throughout New Zealand 
hope to be able, in addition to providing comforts 
for the men, to be in a position to keep them 
supplied with papers, periodicals, and other sources 
of news, as well as organising entertainments for 


the men and their friends. 


T. G HULL, 


Secretary. 
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Air Force Relations 


AIMS AND OBJECTS 


O give comforts to each man who leaves for overseas; to make 
comforts for the New Zealand members of the Royal Air 
Force; and to dispatch parcels to the recognised distributor 
overseas, 


A case is to be dispatched the last week in every month. 


1. ON ACTIVE SERVICE Pullovers, scarves, balaclavas and 
mittens. 


2. IN HOSPITAL Pullovers, scarves and socks. 


3. PRISONERS OF WAR Pullovers, scarves, socks, mittens, 
balaclavas and foodstuffs. Fruit 
cakes, shortbread and_ biscuits. 
Tinned goods: Condensed milk, 
(sweetened), honey, toffee, glu- 
cose, barley sugar, peanut butter, 
tomatoes, tomato juice, meat and 
vegetables. 


4, THE COLLECTION OF Money is needed to purchase such 


MONEY. foods as butter and tinned goods, 
and also to pay for packing, post- 
age and general expenses. Air 


Force Relations are authorised 
collectors for Patriotic Funds. 


A small anteroom has been opened at the corner of Aitken 
and Mulgrave Streets, Wellington, where airmen passing 
through can rest, read, or write. 


COMMITTEE. 
President - - Mrs. F. Jones. 
Chairman - - Mrs. H. W. L. Saunders. 
Secretary - - Miss C. Morice. 


Mrs. A. de T. Neville, Madame Andre Pouquet, Mrs. F. Bowerbank, 
Mrs. E. G. Olsen, Mrs. T. A. Barrow, Mrs. P. C. Weenink, Mrs. J. A. 
Doctor, Mrs. T. C. A. Hislop (representing Wellington Aero Club), and 
Mrs. T. G. Hull (representing the Royal New Zealand Aero Club.) 
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HOW YOU CAN HELP. 


1. BY MAKING OR The patterns and recipes contained in this 
PROVIDING booklet show the type of goods which are 
wanted, and which YOU may assist Air Force 
oe a Relations to send to New Zealand airmen. 
Please follow the directions carefully, and 
remember that our airmen are entitled to the 

best work that you can produce. 


2. BY FINANCIAL Money is needed to carry out the objectives 
OR OTHER of Air Force Relations, and although work is 
SUPPORT. voluntarily provided and expenses are small, 

there are costs to be met in the form of post- 
ages, packing, and other items which require 
a steady supply of funds. Air Force Rela- 
tions are authorised collectors for Patriotic 
Funds, but their objective is to be both useful 
and self-supporting. You may be able to 
donate goods, materials, or services used in 
this important work, or give _ financial 
support. Enquiries are invited. 


3. BY ENLISTING There are many people who would be glad to 
THE SUPPORT help in Air Force Relations work if they were 
given the opportunity, and you may, by cir- 
OF OF HERS. culating this booklet or sending the names 
and addresses of such interested people as 
you know to A.F.R. Headquarters, open up 

new avenues for assistance. 


ABOUT THIS BOOKLET. 


The purpose of this booklet is to assist all those who are anxious to do 
what they can to provide comforts for our New Zealand airmen at home 
and overseas. The patterns and recipes have been carefully tested and 
approved, and the methods of procedure, packing, etc., have been designed 
to ensure the best possible results. 


Enquiries and suggestions will be welcomed. The address of Air Force 
Relations Headquarters is:—Corner of Aitken and Mulgrave Streets, 
Wellington. 





Our Airmen are Playing an Important Part—You Can Help Them. 


Knitting Patterns 


MITTENS— 
Easy To Make 


2ozs. 4-ply—One pair 12. 


Force 


" Air 


Comforts. 


Approved by 
Relations’ for 


and forwards on the 26 sts. 
Knit tog. the first 2 sts. on 
each row for 6 


Cast on 60 stitches. Work in 
rib of 2 plain 2 purl for 4 inches. 


Knit 6 rows 


in stocking 
stitch. Com- 
mence the 
thumb. lst 
row: K. 25, 
knit twice 


into the next 
stitch, knit to 
the end of the 
row. 2nd row 
and every 
alternate row, 
Purl. 3rd row 
K. 25, knit 
twice into the 
next stitch, 
knit 1, knit 
twice into the 
next stitch, 
knit to the 
end of the 
row. 5th row: 
Knit 25, knit 
twice into the 








GENERAL INSTRUCTIONS. 

Always knit into the back of the 
cast-on row to make a firm edge. 

Always knit the last stitch, 
whatever the pattern, and slip the 
first one. 

Always use pre-shrunk wool. 
This can be done by soaking in hot 
water, then in cold and hanging 
to drip dry. Tie the skeins in 
several places first to avoid tang- 
les. 

Never wind the wool too tight- 
ly; it impoverishes the wool. 

Never knot the wool; splice 
instead. 

Any blue or grey mixtures, 
except the balaclava, which should 
be Air Force blue or the nearest 
shade. 

Please return wool not knitted. 

All the odd half ozs. so on 
amount to enough for a garment. 


SSS Se 





rows. Rib K2 
P2 for 3 rows, 
east off loose- 
ly. ‘That 
completes the 
thumb. Place 
the remain- 
ing sts. on 
one needle, 


join in wool 
and knit 10 
rows in st.st. 
Then rib K2 
P2 for 6 rows. 
Cast off loose- 
ly. Fold the 
mitten in half 
and sew neat- 
ly, stitch for 
stitch—do not 
draw tightly. 
Sew up the 
thumb like- 


next stitch, 
K. 3. knit 
twice into the next stitch, knit to 
the end of the row. 7th row: 
K. 25, knit twice into the next 
stitch, K. 5, knit twice into the 
next stitch, knit to the end of the 
row. Continue working, increas- 
ing two sts. between the increase 
rows until there are 21 sts. thus: 
K. 25 knit twice into the next 
stitch, K. 21 knit twice into the 
next stitch, knit to the end. Next 
row, purl. This concludes the 


increasing for the thumb. Next 


row, K. 51, turn, purl back for 
26 sts. Now work backwards 


wise. 


PLEASE NOTE. 

During the last war it was 
sometimes unfortunately the 
experience of recipients of knitted 
comforts to discover that socks, 
mittens, gloves, etc., were unwear- 
able because of faulty knitting, 
unmatched sizes, or discomfort 
caused by ridges, rough edges, or 
wrong proportions. It is emphas- 
ised, therefore, that in making 
knitted articles you should remem- 
ber at all times that they are for 
genuine use and service, and that 
they should be finished with all 
that attention to detail which 
makes for real comfort and ser- 
viceability. 
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SLEEVELESS 
PULLOVER 


For Active Service 


6ozs. 4 ply. 1 pr. 10, 1 pr. 
8 needles. 36in. chest. 
Tension 6 stitches to one 
inch. 


Fronit—Cast on 100 sts. on No. 
10 needles and rib K2 P2 for 3$in. 
Change to No. 8 needles and con- 
tinue in stocking-st. till the work 
measures 13in. Start the arm- 
hole border by knitting 12 sts. at 


each side in garter stitch for 4 __ 


rows. Shape the armhole by cast- 
ing off 6 sts. at each side. Then, 
keeping a border of 6 sts. in gar- 
ter stitch, decrease 4 times at each 
side alternate rows. You now 
have 80 stitches. Commence the 
neck by knitting the 12 centre 
stitches in garter st. for 4 rows. 
Divide for neck opening. There 
is now a border of garter st. on 
each side and on the neck edge 
of 6 sts. Shape neck by knitting 
together the 2 sts. next to the bor- 
der 12 times every 4th row. You 
now have 28 sts. Continue till 
armhole measures Qin. Begin- 
ning at armhole edge, shape 
shoulder by casting off, in plain 
rows 8, then 7, then 7 again, 
equals 22 stitches. Continue on 
the 6 neck border sts. for 2 in., 
cast off. Make the back the 
same as the front, omitting neck 
opening. To Make Up—Join 
shoulder and side seams, join 
neck border and attach to the neck 
edge of the back. 


PULLOVER— 
With Sleeves 


FOR THE SICK. 


10 ozs. 4-ply, 1 pr. 10, 
1 pr. 8 needles. 

36in. chest. Length of 
sleeve from underarm 
213 inches. Tension 6 
stitches to one inch. 


Front.—Cast on 100 sts. on No. 
10 needles and rib K2 P2 for 3$in. 
Change to No. 8 needles and con- 
tinue in stocking-st. till the work 
measures 15in. Shape the arm- 
hole by casting off 6 stitches at 
each side. 


Next row: Purl 38, Knit 12, 
Purl 38. Next row: Knit 2 tog, 
Knit 84, Kn. 2 tog. Next row: 
Purl 37, Knit 12, Purl 37. Next 
row: Knit 2 tog, Knit 82, Kn. 2 
tog. Next row: Purl 36, Knit 12, 
Purl 36. Next row: Knit 2 tog, 
Knit 80, Kn. 2 tog. Next row: 
Purl 35, Knit 12, Purl 35. Next 
row: Knit 2 tog, Knit 78, Knit 2 
tog. Next row: Purl 34, Knit 6 “xX” 
Divide for neck, keeping a border 
of garter stitch on the neck edge 
of 6 stitches. Shape neck by knit- 
ting together the 2 stitches next 
to the border 12 times, every 4th 
row. You now have 28 stitches. 
Continue till armhole measures 
Sin. Beginning at armhole edge, 
shape shoulder by casting off, in 
plain rows, 8 stitches, 7, then 7 
again. Continue on the 6 neck 
border stitches for 2in. Cast off. 
Do other side same way from 
or Make the back the same 
as the front, omitting neck open- 
ing. 

To Make Up—Join shoulder 
seams and neck border and attach 
to the neck edge at back. Put 
in sleeves and join side seams. 


Sleeves—No. 8 needles. Cast on 
28  stitches—work in _ stocking 
stitch, casting on 2 stitches at the 
end of every row until there are 
92 stitches on the needle. Decrease 


(Continued in next column ) 





SCARF— 


In Basket Stitch. 


12in. wide, 56in. long. 
7ozs. thick knitting wool, 
- ‘lpr. No. 5 needles. 
TOTEM or “QUICK 
KNIT.” (or in 4 ply, using 
*:No. 7 needles, 7 ozs. wool, 
cast on 64 sts.) 


Cast on 56 stitches, knit 8 rows 
in plain. Then, keeping a border 
at each side of 4 sts. in garter 
stitch, make the pattern by K4 P4 
for 4 rows. Complete the basket 
effect by P4 K4 for 4 rows over 
K4 P4. Finish off with 8 rows 
plain knitting. 


(Continued from page Six ) 


once at each end of the needle in 
the 7th row and every 6th row 
until 84 stitches remain. Then ‘2 
every 8th row until 58 stitches 
remain. Now work 21 rows with- 
out shaping. | 

In the next row, which should 
be a plain row, knit 2, “X” Knit 2, 
knit 2 together. Repeat from “X” 
to end of row. You now have 46. 


Then with No. 10 needles, rib 
K2 P2 for 32 rows. Cast off. 
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BALACLAVA 


With holes at the ears for 
Telephonists, to be knitted 
ONLY IN AIR FORCE 
BLUE WOOL. 


2ozs. 4-ply Air Force blue 
wool: 4 No. 8 needles with 
points at both ends. 


Cast on loosely 100 stitches: 36 
on one needle and 32 on each of 
other two. Work in rounds of 
ribbing K2 Pz until work measur- 
es 8 inches. Cast off 26 stitches 
loosely for face opening. Work 
backwards and forwards in rib- 
bing for two rows. Take off 12 
stitches each side and leave on 
separate pin. Knit the centre 50 
stitches in ribbing until you have 
3 inches from the level of the face 
opening. Leave for the time being. 
Make 8 stitches on pin and add to 
the 12 left stitches at side of face, 
starting at the side nearest the 


‘back of the head. (This makes the 


fly to cover the hole for the ear- 
phones). Rib these 20 stitches for 3 
inches when you will be on the 
level of the back block. Do 
the same with the _ twelve 
stitches on the other side, mak- 
ing the extra 8 stitches on the 
“Back of the Head” side and rib 
3 inches. Then get back to the 
original 74 stitches by knitting 
together the fly stitches with the 
corresponding 8 stitches of the 
back of the headpiece. Rib 2 
rounds. Cast on 26 stitches at 
face opening and you now have 
the original 100 stitches with 
which you started. Continue in 
stocking stitch for 34 inches and 
then decrease as follows: 

Ist round Knit each 19th and 
20th stitch together. 

2nd round Knit each 18th and 
19th stitch together. 

3rd round Knit each 17th and 
18th stitch together. 

4th round Knit each 16th and 
17th stitch together. 

Continue in this way until 13 
stitches remain. 

Run a thread through these and 
sew off firmly. Pick up 90 stitches 
around face opening and work 6 
rows in rib of K1 Pl. 

Cast off loosely. 
lower edge of flap. 


Sew down 
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Instructions For Knitting 


HEEL-LESS SOCKS———-SPIRAL RIB. 


Socks, when completed, should 
be joined by tacking together. 


Se eee «CF iPSt 6civide the 


Materials: 4 ozs. 





4-ply AOTEA | 


wool, Set of 4 
No. 11 or 12 
needles. 
Being a diagonal 
pattern, this is a 
perfect fitting 
sock. 
Cast on 22 sts. on 
two needles and 
20 sts. on one. 
Knit in ribbing 
of - Knit 2, Purl 2 
for four inches. 
Then when the 
ribbing is finish- 


ed, add 2 sts. 


making 66 sts. in 
all. 

Commence Spiral 
ribbing as fol- 
lows:— 


| 


ALE Wool should be washed 

before knitting. Tie each 
skein in three places in addition 
to the one already tied, immerse 
the wool in a very hot bath of 
soapy water (Lux is suggested), 
and by grasping the wool firmly 
with both hands, and working it 
in a rotary movement, all dressing 
and dye will be removed without 
any fear of entangling the wool. 
Rinse well in still hotter water, 
as hot as the hands can bear, then 
in a third hot water, hang out in 
the wind to dry, without wring- 
ing. By this means every iota 
of shrinkage will be accomplished 
before knitting, and each indivi- 
dual stitch of the sock will remain 
as knitted—no thickening, no 
hardening—so long as the sock 


stitches equally, 
having the right 
side out. Break 
the wool, leav- 
ing a length of 
several inches— 
thread this with 
a wool needle. 
*Insert the wool 
needle, as if for 
knitting, into the 
first stitch of the 
front needle, 
draw the wool 
through the 
stitch, slipping 
the latter off the 
needle; insert the 
needle as if for 
purling, into the 
second stitch of 
the front needle. 


Purl 1, Knit 5, 
for 5 rounds. 
Every 6th round —— 

shift the Purl 1 

stitch forward. Continue in this 
matter until the sock is about 18 
inches long, then decrease for the 
toe as follows:— 

lst Round—Knit 2 together 
after the 1st, 3rd, 5th and 7th Purl 
stitch. 

2nd Round—Knit in Spiral rib 
as before. 

38rd Round—Knit 2 together 
after the 2nd, 4th, 6th and 8th 
Purl stitch. 

4th Round—Knit in Spiral rib 
as before. 

Repeat these 4 rounds until 
there are 16 sts. left. Cast off, 
or if preferred, you can graft the 
stitches off, which method makes 
a much smoother toe. Grafting is 
worked as follows:— 


has an existence. 


draw the wool 
through, letting 
——- the stitch remain 
on the needle, 
take the wool under the front 
needle, and insert the wool needle, 
as if for purling, into the Ist stitch 
of the Back needle, draw the wool 
through this stitch, slipping the 
latter off the needle; insert the 
needle as if for knitting into the 
second stitch of the back needle, 
draw the wool through letting the 
stitch remain on the needle— 
bring the wool forward, under the 
needle, and repeat from * until all 
the stitches are worked off. Darn 
in the end of the wool very neatly 
and firmly. Make the other sock 
in the same way. 
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Socks for Aw Force Men 


O NE other important matter is 

the Splicing of the Wool, 
which should never be knotted, 
nor even overlapped, one end over 
the other, as is most frequently 
done, in their original thickness. 
The two ends to be joined should 
be shredded, breaking one strand 
about 3in. back, another 2in., and 
so on, according to the number of 
strands or plies in the wool; then 
overlap the one strand of the one 
end over the original wool of the 
other end, and, holding both ends 
firmly, twist the wool several 
times, repeating the twist until 
the length of the break is knitted. 
When returning to this spot on 
the next round, care’ must be 
taken not to split and thus weaken 
this section; it will then remain 
as firm and strong as any other 
part, and, best of all, will not be 
seen nor felt by knitter or wearer. 








Above is illustrated the 
approved pattern for the special 
balaclava described on page 7. 
The holes at the ears for tele- 
phones are an important feature 
of this article, and it is pointed 
out that comfort particularly is 
needed in the balaclava..The gene- 
ral features of the pattern are 
plainly shown. 


At Left is the sleeveless pullover 
described on page 6. A neat fin- 
ish in this garment is particularly 
desirable, as it may form quite an 
important item in the airmen’s 
clothing. The pullover is in 
great demand for sports wear, as 
well as for warmth, so that neat- 
ness and careful proportioning 
must be considered as important 
factors in the making. 
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Gloves for the 


Air Force 


Gloves are required for the men of the Air Force, and the following 
pattern has been approved by the Government. The gloves are specially 
made with a ribbed palm, as they will be used by mechanics handling 
tools in cold weather. The gloves are not easy to make, and it is recom- 
mended that only experienced knitters should undertake them. 


THE INSTRUCTIONS : 


2ioz. 4-ply fingering; 4 
No. 11 knitting needles 
with points at both ends. 


RIGHT HAND. 


Cast on 56 stitches; 16 on Ist 
and 20 on each of 2nd and 3rd 
needles. Work 30 rounds in rib k. 
2, p. 2. Shape for thumb as fol- 
lows:— 

Ist Round (starting at needle 
with 16 sts.): Increase once in 
each of the first two stitches k.1, 
p. 1 (k.2, p.1) 6 times. Knit plain 
to the last stitch of the round 
which must be purled. (The purl- 
ed stitches at each end of the in- 
creased stitches mark the gusset 
for the thumb.) *Work 2 rounds 
in plain knitting without shaping, 
purling the stitches which were 
purled previously. 


4th Round: Increase once in Ist 
stitch, knit plain to last 2 sts. 
before the next purled stitch, in- 
crease once in the next st. K. 1, 
p. 1. Knit to the end of the round, 


purling the sts. which were purled » 


previously*. Repeat from * to * 
until there are 21 stitches between 
the thumb gusset purl stitches. 
One plain round (except the 6 
palm purled ones). In the next 
round slip the 21 thumb stitches 
on to a string and leave them. 
Cast on 6 stitches and continue 
the round in plain knitting except 
the 6 purl stitches in the palm. 
Continue in rounds of plain knit- 
ting (with the 6 purl stitches in 
palm), 58 sts. in all, until the work 
measures 33in. from the top of 
the ribbing and then cease purling 
and do all the stitches plain until 
the work measures 4in. from the 
top of the wrist ribbing. Divide 
the stitches for the fingers as fol- 
lows:— 


First Finger—Start on the stitch 
in line with the Ist purl of the 
gusset and knit 8 sts. on the 
round. Slip all but the last 8 
sts. of the round on to a thread 
and leave for other fingers. Cast 
on 2 sts. after first 8 sts., knit 
last 8 sts. This makes 18 sts. in 
all. Divide these on to 3 needles. 
Knit 32 rounds plain. In next 
round (k. 2 tog.) 9 times. In the 
following round k. 1 (k.2 tog.) four 
times. Break off wool and run end 
though the remaining 5 sts. with 
a crewel needle, draw up and 


fasten securely. 


Second Finger—Knit the next 7 
sts. of round, cast on 2 sts., knit 
last 7 sts. of the round and knit 
up 2 sts., at the base of the first 
finger. Divide these stitches (18 
in all) on to 3 needles. Work 35 
rounds plain. Finish like the first 
finger. 


Third Finger—Knit the next 7 
sts. of the round, cast on 2 sts. 
Knit the last 7 sts. of the round 
and knit up 2 sts. at the base of 
the second finger. Knit 32 rounds 
plain. Finish like the first fin- 
ger. 


Fourth Finger—Knit the re- 
maining stitches of the round and 
knit up 2 sts. at the base of the 
third finger (16 in all). Knit 
253 rounds plain. In next round 
knit 2 tog. 8 times. In follow- 
ing round knit 2 together 4 times. 
Finish like first finger. 


The Thumb—Knit 21 sts. from 
the thread and knit up 6 sts. at 
opening at hand. Decrease twice 
(where the stitches were knitted 
up) in the 1st, 3rd, and 5th rounds 
and 1 only in the 6th round, leav- 
ing 20 stitches on the needles. 
Knit 22 rounds plain. In the next 
round (k. 2 tog.) ten times. In 





GLOVE—Showing the 
special ribbed palm. 


the following round (k. 2 tog.) five 
times. Finish like first finger. 


LEFT HAND. 

Work the left hand glove in the 
Same manner as the right hand 
glove until the division for the 
fingers is reached, but the ribbing 
for the palm must be on the right 
of the thumb gusset. Therefore 
in the Ist round after the wrist 
ribbing you will knit plain after 
the gusset purl until 19 sts. are 
left before the end of the round 
and these you p. 1, k. 2 six times 
until the last purl stiteh of thumb 
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gusset. The first finger must 
commence in a line with the last 
purl stitch of the gusset. Taking 
8 sts. from this line then put the 
rest of the stitches on a thread 
until there are 8 only left. After 
knitting the first 8 sts. of the 
round cast on 2 sts. and knit the 
last 8 sts. of round (18 in all— 
6 on eacn needle). 


When casting on stitches at the 
thumb and between the fingers be 
sure to knit into the back of the 
stitches to avoid any holes appear- 
ing. 
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RECIPES FOR CAKES 


Wrap all cakes and sweets in greaseproof paper. 
No one tin to weigh more than 16 ozs. 


with adhesive tape. 


CARAMEL DATE FINGERS. 


Pinch salt 

1/3rd cup dates 
1/3rd cup nuts 

1% teaspoon vanilla 


4ozs. brown sugar 

4 ozs. butter 

1 egg 

1 cup flour 

1 teaspoon baking 
powder 


a 


Cream the butter, add the sugar 
and continue creaming. Add the 
beaten egg and lastly the sifted flour, 
baking powder, and salt and chop- 
ped dates and nuts and vanilla. Press 
into well-greased tin sin. thick. Bake 
at 375°F until cooked. 


x kk * 
PARKINS. 


1 teaspoon spice 

1 teaspoon cinnamon 
6 ozs. butter 

% cup syrup 


2 cups flour 

1 cup oatmeal 

1 cup raw sugar 
1 teaspoon soda 


Rub butter into dry ingredients. 
Add boiling water to syrup to make 
1 cup. Roll thinly. Bake in 
moderate oven. 


Kk kK ke 
CHINESE CHEW. 


34 cup flour 
2 teaspoons baking 


2 eggs 
7/8th cup raw sugar 


1 cup dates powder 
1 cup walnuts Melted butter, 1 
dessertspoon 


a 
Vanilla 1 teaspoon 


Beat eggs well. Add ingredients 
in order given. Turn mixture into 
a flat tin and bake in moderate oven 
% hour. Cut into squares when cold. 


x kk * 
DATE AND NUT BARS. 


144 cup melted butter Few grains salt, 1 
1 cup sugar cup dates, finely 
2 eggs well beaten cut, 1 cup nuts 
34 cup flour chopped 
14 teaspoon baking 

powder 


Mix in order given. Spread in pan 
lined with waxed paper. Bake 15-20 


INGREDIENTS FOR THE 


Seal in tins 


minutes in moderate oven (350°F). 
Cut in finger-shaped pieces and roll 
in powdered sugar while warm. 


xk kK Kk * 


SHORTBREAD. 


34lb. flour, Y4lb. butter. 


14|lb. icing sugar 

Beat butter and sugar to a cream. 
Add flour and mix to a dough. Roll 
out, cut in pieces, prick well and 
bake in a moderate oven (340°F.) 


xk kk * 
ROLLED OAT COOKIES. 


1, cup flour 34 cup brown sugar 

1 egg Y% teaspoon vanilla 

4ozs. butter % teaspoon salt 

2 cups rolled oats 1 teaspoon baking 
powder 


Melt butter, add sugar, add beaten 
eggs. Beat and add rolled oats, etc. 
Bake at 350°F. Put on tray, not too 
close, as they spread. 


xk kK kK * 
BRAN BISCUITS. 
30zs. butter 1 egg 


1-2 ozs. raw sugar 1 cup flour 
14, teaspoon salt 1 cup bran 


Roll thinly and bake at 350°F. 


x kK * 
NUT BARS. 
2 tablespoons brown 2 tablespoons walnut 


finely chopped 
Halves of walnuts 
or almonds 


sugar 
Y% cup butter 
% cup boiling water 
14 cup brown sugar 
YY, cup flour 
1/8th teaspoon salt 
Place 2 tablespoons sugar in a 
saucepan add butter and water and 
boil 2 minutes. Remove from fire, 
add remaining sugar, flour mixed 
with salt, and walnut chopped. 
Spread on buttered cookie sheet, 
crease in 2in. squares and decorate 
with nuts. Bake in slow oven 
(300°F.) and remove from pan at 
once. 


ABOVE RECIPES ARE 
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COOKIES AND SWEETS 


FUDGE SQUARES OR INDIANS. 


2 squares chocolate, 14 teaspoon baking 
melted. over hot powder 
water or 1 table- 1% teaspoon salt 
spoon cocoa 1 cup broken . 

Y% cup butter, 3 eggs walnuts 


well beaten 1 teaspoon vanilla 


1 cup sugar 
34 cup bread flour 


Add butter to chocolate, stir until 
melted. Add sugar slowly to eggs. 
Add flour sifted with baking pow- 
der and salt. Add nut, vanilla, and 
chocolate mixture. Spread in shallow 
pans, bake 15-20 minutes in moderate 
oven (350°F). Cut in squares while 
warm. 


xk kk * 


NUT COOKIES. 


2 egg whites 
6 tablespoons flour 
14 teaspoon salt 


Beat egg yolks until thick and 
lemon coloured, add sugar gradually, 
nuts, egg whites beaten stiff, and 
flour mixed with salt. Drop from 
tip of spoon on buttered sheet, spread 
and bake in moderate oven (350°F.) 


2 egg yolks 
1 cup brown sugar 
1 cup chopped nuts 


xk kK wk * 
CHOCOLATE COOKIES. 


2 eggs lightly beaten 

1 cup brown sugar 

1 tablespoon cocoa 

1% teaspoon cinna- 
mon, 14 teaspoon 
salt 


Grated rind % lemon 

1 cup almonds, 
blanched and 
chopped 

1 cup flour, 1 tea- 
spoon baking 
powder 


Add sugar gradually to eggs and 
continue beating. Add remaining in- 


gredients. 


Drop from tip of spoon 


on buttered cookie sheet and bake in 
moderately slow oven (325°F.) 


xk kK Kk O* 
OATMEAL COOKIES. 
1 egg 1 teaspoon cinnamon 
1 cup sugar 2% cups rolled oats 
1 cup melted butter 1 cup raisins or nuts 
1 tablespoon syrup cut fine, or % 
1 teaspoon ssda cup of each 


2 cups flour 


Beat egg, add other ingredients. 
Mix well. Arrange by spoonfuls on 
buttered cookie sheet. Press flat 
with fingers. Bake in a moderately 
slow oven (325°F.) 


x kk * 


CHOCOLATE WALNUT WAFERS. 


1 cup chopped wal- 
nuts 

14, teaspoon salt 

14, teaspoon vanilla 

2/3rds cup flour 


1% cup butter 

1 cup sugar 

2 eggs well beaten 
1 tablespoon cocoa 


Cream butter and add sugar gra- 
dually, add other ingredients in 
order given. Drop from tip of spoon 
on a buttered cookie sheet lin. apart 
and bake in moderate oven (350°F.) 


xk kk * 


BROWNIES. 


1 dessertspoon 
cocoa 

1% cup walnut, cut 
in pieces 


2 eggs 

14 cup butter, melted 
1144 cup brown sugar 
1% cup flour 

14% teaspoon vanilla 
14, teaspoon salt 


Beat eggs slightly and add remain- 
ing ingredients. Spread evenly in 
7in. square shallow pan and bake 40 
minutes in slow oven (300°F.) Mark 
in squares and turn out as soon as 
taken from oven. If desired, use 
1 egg and 1 cup sugar. 


x kk * 


CHOCOLATE FRUIT COOKIES. 


1% cup butter 1 cup flour 


YY cup sugar 1 egg 
1 tablespoon cocoa % cup nut, finely 
1 tablespoon sugar chopped 


14, cup seeded raisins, 
finely chopped 

1 teaspoon baking 
powder 


1 tablespoon boiling 
water 


Cream butter and add 4 cup sugar 
gradually. Add cocoa, remaining 
sugar and water and cook 1 minute. 
Combine mixtures and add remain- 
ing ingredients. Chill, roll and bake. 


OBTAINABLE FROM ANY SELF HELP STORE. 
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RECIPES FOR CAKES, COOKIES AND SWEETS, (Continued) 


SCOTTISH FANCIES. 


1 cup rolled oats 
(uncooked) 
1/3rd teaspoon salt 
14 teaspoon vanilla 


1 egg beaten until 
light 

1% cup sugar 

2/3rd tablespoon 
melted butter 


Add sugar gradually to egg and 
stir in remaining ingredients. Drop 
mixture by teaspoonfuls on thorough- 
ly greased baking sheet 1$in. apart. 
Spread into circular shape with a 
fork dipped in cold water. Bake in 
slow oven (325°F.) until delicately 
brown. For variety use 2/3 cup roll- 
ed oats and fill cup with shredded 
cocoanut. After baking, these cookies 
may be rolled over handle of wooden 
spoon while still warm. 


kK kK kK * 


GINGER SNAPS. 


1/3rd teaspoons salt 

1/8th teaspoon soda 

1 teaspoonful 
ground ginger 


1/3rd cup golden 


syrup 
3 tablespoonfuls 
butter 


1 1/8th cup flour 


Heat syrup to boiling point, then 
pour over butter. Stir till blended, 
then add sifted flour, soda, ginger, 
salt. Allow to cool. Roll thinly 
and bake on floured tray at 350°F. 


x kK kK *K 


SAND TARTS. 


1 egg white 

Blanched almonds 

1 egg well beaten 1 tablespoonful 

134 cups flour sugar 

2 teaspoonfuls 1% teaspoon cinna- 
baking powder mon 


Cream butter, add sugar gradually, 
egg, and flour mixed and sifted with 
baking powder. Chill, roll 1/8in. 
thick and shape with doughnut cut- 
ter. Brush over with egg white and 
sprinkle with sugar mixed with cin- 
namon. Split almonds and arrange 3 
halves on each cookie at equal dis- 
tances. Place on buttered sheet and 
bake 8 mins. in moderately slow 
oven (325°F.) 


Y, cup butter 
1 cup sugar 


BUTTER COOKIES. 


1 cup butter Juice 4% lemon 
1 cup brown sugar 1 teaspoon cinna- 
2 eggs well beaten mon 
Grated rind lemon 14 teaspoon mixed 
spice 
Flour 


Cream butter, cream in sugar, add 
eggs, lemon rind and juice, cinna- 
mon, spice and sufficient flour to 
roll. Chill, roll thin, shape and bake 
in moderate oven (350°F.) 


kK kK Kk * 
DATE ROLLS. 


10 oz. flour 
6 oz. cornflour 
or ground rice 
2 tsp. baking 
powder 


4 oz. butter 
8 oz. sugar 
2 eggs beaten 
1, tsp. vanilla 


Cream butter and sugar, then add 
beaten eggs and vanilla. Sift flour, 
cornflour and baking powder and 
add to butter, sugar and egg mixture. 
Roll out, cut into small squares. 
Place a date in the centre of each 
and roll up. Bake in moderate oven 
(350°F.) 10-15 minutes. 


Kk kK * 


RICH COOKIES. 


1 cup butter 11% cups flour 

2/3rds cup sugar 1 tsp. vanilla 

2 eggs, well beaten Raisins, nuts or 
citron 


Cream butter, add sugar gradually, 
then egg, flour and vanilla. Spread 
or drop from tip of spoon. If drop- 
ped, spread thinly with knife first 
dipped in cold water. On each cookie 
put sultana raisins, almonds bleached 
and cut in strips, or citron cut in 
small pieces. Bake. If desired, 
shape while warm over handle of 
wooden spoon or on rolling pin. 


x kK kK 


BOSTON COOKIES. 


1/3rd cup butter 
YY, cup sugar 

1 egg, well beaten 
1/3rd tsp. soda 

1 tsp. hot water 
1 cup flour 


Few grains salt 

14 tsp. cinnamon 

1/3rd cup chopped 
nuts 

1/3rd cup seeded 
raisins 


INGREDIENTS FOR THE ABOVE RECIPES ARE 
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RECIPES FOR CAKES, COOKIES AND SWEETS, (Continued) 


Cream butter, add sugar gradually 
and egg. Add soda dissolved in hot 
water, and half the flour mixed and 
sifted with salt and cinnamon; then 
add nuts, fruit and remaining flour. 
Drop by spoonfuls 1 inch apart on 
buttered sheet. Bake in moderate 
oven (350°F.) 


xk kK Kk O* 
OAT STRAWS. 
6 ozs. flour 1 tsp. salt 


1 tsp. baking 
powder 


Sift these ingredients into a bowl. 
Cut in 2oz. fat. Add 4oz. sugar, 1 
cup milk oaties, $ cup milk. Mix to 
a stiff dough. Roll out on slightly 
floured board till 4-inch thick. Cut 
in strips 4in. x 3in. Sprinkle with 
sugar and finely chopped nuts if de- 
sired. Bake in moderate oven (375- 
400 deg. F.) for 15 to 20 minutes. 
This recipe makes 60 straws. 


xk kk * 
MILK OATIES SHORTBREAD. 
8 oz. butter 1/8th tsp. salt. 
4 oz. light brown 1 lb. milk oaties 
sugar 


Cream butter, gradually add sugar 
and continue creaming. Add salt and 
oaties. Work till smooth. Roll out 
Zin. thick. Cut in strips measuring 
lin. x 24in. Bake at 320 deg. F. till 
cooked. Yield: 30 pcs. 


xk kk * 
FRUIT CAKE (A). 


1lb. butter 1 grated nutmeg 
% lb. light brown 1 teasp. gr. ginger 
sugar A pinch cayenne 


1%lbs. flour 

1lb. sultanas 

1lb. raisins 

lb. mixed peel 
%lb. almonds 

%4lb. preserved ginger 


1 tsp. mixed essences 

7 eggs 

1 dsp. soda (level) 

1 tablesp. golden 
syrup 

1 dsp. vinegar (bar- 


20z. gr. almonds ley) —or lemon 
20z. preserved juice 

cherries 

Cream butter and sugar. Add 
beaten eggs, syrup, essences, then 


flour and soda, fruit and lastly vine- 
gar. Bake 4-5 hours. 


FRUIT CAKE (B). 


4% cup syrup 
(warmed) 

1% cup milk (warmed) 

2 teasp. baking 


341b. butter 
34,1b. sugar 
14%4lbs. flour 
2lbs. sultanas 


4lb. almonds powder 
TA |b. peel 4 eggs 
Cream butter and sugar, add 


beaten eggs gradually, then syrup, 
and mix alternately with sifted flour 
and baking powder. Bake about 3 
hours. 


xk kk * 
FRUIT CAKE (Quick Method). 


1lb. flour 3, cup milk 

14lb. butter 3 eggs 

I4lb. sugar 1 tablespoon syrup 
14l|bs. fruit 1 teaspoon soda 
lb. peel %41b. almonds 


Add soda and syrup to milk and 
heat gently till dissolved. Rub 
butter into sifted flour, add sugar 
and fruit, pour in milk, syrup and 
soda and the beaten eggs. Put in a 
tin with greased paper, and bake 
24-3 hours. 


@ e @ 
PLEASE NOTE. 


Although there are a vast number 
of other recipes which may be used, 
it is suggested that the foregoing be 
followed as closely as possible. Many 
sweets or cakes deteriorate if packed 
too long, thus being both wasteful 
and useless to the recipients. Great 
care is needed with confectionery 
particularly, as sweets that melt or 
run are often spoilt before they reach 
their destination. The dry type of 
cakes or cookies are best, and sweet 
varieties are usually most relished 
by men serving overseas. 


Air Force Relations will help you 
to help their objectives. Please 
do not hesitate to communicate 
your suqqestions or enquiries. 


OBTAINABLE FROM ANY SELF HELP STORE. 
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OVERSEAS FACILITIES FOR 
ZEALAND AIRMEN. 





LONDON— 


The London Victoria League has opened a Residential Club in the 
beautiful premises of College Hall, Malet Street, Bloomsbury, for 
overseas nurses, non-commissioned officers and men. The Club 
is equipped with library, writing room, barber’s shop, and the tariff 
is 6/- a day, or 2/6 for bath, bed and breakfast. 


All are assured of a warm welcome at the Club. 
e @ @ ®@ 


CANADA— 


The English-Speaking Union in Canada have devised a Home 
Hospitality plan. They are opening their homes to all members of 
the Air Force from overseas, whether from Britain or the Dominions 
either training or on leave. 


This invitation is not limited to E.S.U. members. The New Zealand 
representative on the Supervisory Board, Group Captain Isitt, will 
keep the E.S.U. Committee informed of the men from New Zealand 
who would like to be entertained. 


The Canadian Legion of the British Empire Service League has 
created a special branch to provide special comforts and hospitality. 
These facilities have been offered through the N.Z. Returned 
Soldiers Association to all New Zealand airmen who may go to 
Canada. The address is:— 

The Canadian Legion of the British Empire Service League, 

Dominion Command, 
Post Office Box 384, 
OTTAWA. 


Airmen wishing to know more about overseas facilities 
of the nature of the above are invited to communicate 
with Air Force Relations. 
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T the ) 
MOTHERS and FATHERS 


who receive this booklet 


| A S a parent I do appreciate the opportunity 
of making this little book available. I would 
like it to be in some very small way a tribute 
to the gallant spirit of our Air Force and the 
excellent work, it is doing. Also it is my 
bumble way of expressing my own deep personal 
admiration of the part played, not only by the 
boys themselves, but also by their Mothers and 
Fathers. In supplying this booklet, I do so 

with a very real appreciation that it is 
possible only as a result of loyal support from 
the public of New Zealand in my business 
endeavours, so that perhaps it can carry also a 
message of thanks to you. 


Tien Ourtettig 


